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OF USE OF ACTIVE CHLORINE (ASPECTS RELEVANT TO CCFAC) 

Comments 

The following comments have been received from: IFU 

IFU: 

In Appendix 4 of the above mentioned document the use of Hypochlorite and Chlorine Dioxide are both 
already mentioned for the washing of fruits. However, the remark “Rinse fruit only prior to packaging” gives 
in the case of Hypochlorite the impression, that this treatment is foreseen for table fruit only. It is the purpose 
of this comment to make clear that both active chlorines are used for the washing of fruit which is rinsed 
with fresh water immediately after the washing process an then processed. The purpose of the use of  
chlorines is the controlling of the microbiological quality of the washing water. 

In addition to the above mentioned use active chlorines are also used for the cleaning of the equipments. 
However, our Commission has the opinion, that these uses should not be part of the Terms of Reference of 
the respective Code of Practice.  


